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(54) SEASONING FOR COOKING IN MICROWAVE OVEN 

(57)Abstract: 

PURPOSE: To provide a seasoning comprising salt and amino acids or powdery soy containing the 
salt and the amino acids, a saccharide, and curdlan, and capable of preventing the separation of 
water and the liberation of broth, etc., and capable of maintaining the soft texture and the delicious 
state of materials, when added to meat, fishes, etc., and cooked in a microwave oven. 
CONSTITUTION: A seasoning for cooking in a microwave oven contains (A) salt and amino acids, or 
a powdery soy containing the salt and the amino acids, (B) a saccharide (e.g. glucose or fructose), 
and (C) curdlan (e.g. the pcwder of the curdlan produced with the microbe which belongs to the 
genus Alkaligenes. The seasoning can Impart scorched marks and gloss to the surface of a cooked 
food enables smooth and simple cookings, and allows to uniformly roast food materials. 
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* NOTICES * 

JPO and ZMPZT are not responsible for any 
damages caused by the use of tbis translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 

precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The powdered soy sauce containing salt, amino acid, or salt and amino acid^ a saccharide, and 

the seasoning for miCTOwave oven cooking characterized by coming to contain curdlatx- 

[Claim 2] The seasoning for microwave oven cooking characterized by coming to contain the powdered 

soy sauce containing salt, amino acid, or salt and amino acid, a saccluuide, curdlan and starch, and/or 

cereals. 



[Translation done.] 
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* NOTICES* 

JPO and X^XT ara nob responsible for any 
damages caused by the use o£ this tjcanslation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2, **** shows the word which can not be translated. 
3-In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



petailed Description of the Invention] 
[0001] 

[Industrial AppUcation] This invention is a thing about the seasoning for microwave oven cooking 
useful although it adds into ingredients, such as meat and a fish, and being cooked with a microwave • 
oven. In more detail While preventing isolation of water-repelling from the ingredient concerned at the 
time of cooking made into the fault of microwave oven cooking, bouillon, etc. generally and 
maintaining soft mouthfeel and the taste of ingredient original It is related with the seasoning [ it is 
possible to give eye the bum equival^t to what earned out cooking with the usual frying pan etc. 
carried out beautifully brown, and gloss to the front face of cooking food, and ] for microwave oven 
cooking which can moreover improve the operability at the time of cooking notably with the property. 
[0002] 

[Description of the Prior Art] While various cooking techniques and oookware are put in practical use 
and spreading in recent years with installation of the high-tech technique to meal industry, and 
development of the innovative cooking technique centering on it, it is safe, and the spread of the 
microwave ovens which moreover have simplicity, and development of the cooking technique by 
microwave heating have a remarkable thing, and are in the inclination which various kinds of researches 
and development competition of a microwave oven cooking product activate in for home use and 
business-use both. 

[0003] Thus, while research and development of the cooking technique by the microwave oven and a 
related product activate The food related product for microwave oven cooking is also attaining to an 
extensive field- The former, Also in the microwave oven and microwave heating technique which are 
used as a core, the food for microwave oven cooking of dedication reaches thawing of common frozen 
foods, and quick cooking of food for developing chiefly. In current [ the cake prenndx for microwave 
oven cooking by which the application field had been amplification-ized by leaps and bounds, for 
example, the class of food for microwave oven cooking was also developed at tiie beginning to ] 
Commercial production of very broad food is performed and the example of development of a variety of 
products and a processing technique is reported in the field concerned until now until it results in a 
tempura product, fry food, snacks, meat and a fish-and-shellfishes product, a deep-fried-dishes product, 
etc. 

[0004] It is in such various kinds of food for microwave oven cookijag, it divides, and if some old 
examples of development are given in instantiation about the food for microwave oven cooking 
centering on ingredients to which this invention persons came as a development target, such as meat and 
a fish, and the food relevant to it, the following will be raised as the typical thing. 
[0005] namely, conventionally as a thing about fly food first as a tibing about the fly food immediately 
after proposing various kinds of products and processes, for example, carrying out an oil butterfly, and 
the fly food for microwave oven cooking with which same mouthfeel is obtained After a food raw 
material is immersed in the batter who consists of the wheat flour which carried out pneumatic with the 
frothing agent which has thennal coagulation nature, water, and a seasoning, The manufacture approach 
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of the frozen fly food for microwave oven cooldng which bread crumbs are made to adhere, carries out 
an oil butterfly, and is characterized by freezing (JP,64-60334,A), moreover, as a thing about the fly 
food which there is aknost no water-repelling after thawing, and does not have debasement even if it 
carries out long duration preservation The manufacturing method of the fly food clothes material 
characterized by carrying out microwave heating after attaching the batter liquid which becomes sponge 
dough from raw starch etc. and carrying out the cliff also of the roUer (JP,59-162844,A), moreover, as 
what offers the fly Mr. food for microwave ovens aiming at realizing the same moufhfeel as the usual 
just made fly, flavor, a crispy feehng, etc. The fly food for microwave ovens (JP,2-16937,A) 
characterized by forming the batter layer, the 1st BURBDDA layer, the emulsion layer, and the 2nd 
BUREDDA layer in the outside of a food base material at least at this order is proposed 
[0006] Moreover, for example, powdered wheat protein, a powdered lactalbumin concentrate, com 
flour, the dustii^g powder combination article for tempura (JP,4-187058>A) characterized by including at 
least three in com starch are proposed as a thing about the tempura product for microwave oven 
cooking* 

[0007] moreover, as a thing aiming at offering the food which has an appearance and mouthfeel same 
with having carried out deep-fried tofu only by carrying out cooking with a microwave oveA as a thing 
about a frying-without-coating product Difficulty hydration particulate matters, such as coarse-^ 
granulated material of nuts, and high protein powder, such as albumen powder and wheat protein 
powder, The mix powder for frying without coating characterized by containing the farina and/or starch, 
and a coloring agent (JP,63-233751,A), moreover, lift and the appearance of stage fright as a thing 
aiming at it being desirable and obtaining the bad smell of meat and the mix powder for frying without 
coating which lifts and does not have the bad smell of clothes The mix powder for frying witibiout ^ 
coating (JP,4-187059,A) characterized by including monosaccharide, casein, a dried albumen^ amino 
acid, the leaf of the ground tea, and powdered soy sauce is proposed. 

[0008] fiirtheraiore, as a thing aiming at obtaining the cooldng food of the fish and shellfishes which 
carried out the baking color equivalent to ftie pottery which carried out cooking with the usual frying 
pan etc. In case cooking of the fish and shellfishes which are not cooked [ cooking or ] or its woikpiece 
is wrapped and carried out with Japanese paper etc. After adjusting the moisture of these fish and 
shellfishes or the workpiece of those to extent out of which a drip does not come at the time of heating 
The coating liquid containing saccharides, such as a xylose and a glucose, is applied to the front face, 
and tiie cooking manufacture approach (JP,63-296667,A) of the fish and shellfishes characterized by 
carrying out dielectric heating offish and shellfishes or its workpiece with a microwave oven through 
said Japanese paper etc. after that etc. is proposed. 

[0009] Thus, the example of development of the food for microwave oven cooking for ingredients, such 
as meat and a fish It is various and for example, a frozen deep-fried-dishes product is thawed in these. 
Only not only in the thing about the so-called general microwave oven thawing and so-called general 
heating aiming at obtaining the product which heats and does not have faifOTority in ttxe usual deep- 
fiied-dishes product, with for example, microwave oven cooking Although the thing aiming at giving an 
appearance equivalent to the usual deep-fried-dishes product and a pottery product, flavor, mouthfeel, 
etc, is also proposed So that it may see for the example of the above mentioned mix powder for flying 
without coating, for example, even if it is in'the latter Even if it is restricted to the thing of tiie specific 
presentation for a specific product, and the improvement target is moreover also almost restricted to the 
thing consisting mainly of the appearance of a product, flavor, mouthfeel, etc., therefore it sees the 
conventional example of development The actual condition was that what has made reference about 
problems, such as an adhesive improvement to an improvement of the operability at the time of cooking 
which this invention makes one target, cookware, a package bag, etc., is not found at all. 
[0010] On the other hand, about the curdlan currently used as an indispensable component in this 
invention, so that a postscript maybe carried out Conventionally, generally, as a gelling agent of food, 
although it is used for development of various products for the purpose of the improvement in [, such as 
the gelation nature of various food, and a texture, ] physical properties and the example of development 
is also various If it is in it and some of the typical thing is illustrated, as what foims in the front face of 
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fishery ****** the coat which was thin and became brave, for example As what offers fishery ****** 
(JP,2-79961^) which it comes to cover witii the gel film of curdlan and roast fish, and the preservation 
food which lifted and covered the front face of food, such as fly, with the ordinary t«npCTature 
coagulation film The preservation food (JP,3-61454,A) covered with the ordinary temperature 
coagulation fikn which adheres the dispersion hquid of curdlanto food, is made to carry out thermal 
coagulation of the curdlan in a heating ambient atmosphere, and is characterized by covering the front 
face of food with curdlan is proposed. 

[001 1] moreover, as what uses for microwave heating cooking food the various fhnctions which curdlan 
has Food for microwave heating cooking, such as a jelly [ which comes to contain curdlan I bean jam 
and confectionary, extempore noodles, and egg workpiece (JP,2-41 1,A), Moreover, the food for 
miCTOwave heatmg cooking (JP,2-124066,A) which comes to contain curdlan in the container for 
heating is proposed as what offers cooking food, such as hot jelly with good quality without the heating 
nonumfonnity by the microwave oven. 

[0012] These things are restricted to that for which the most used fimctions, such as gelation nature 
which curdlan has, texture amelioration nature, a binding property, water retention, and heating freezing 
characteristic, as they were. However, also about the curdlan concerned The actual condition was that 
what has made refer«ace about problems, such as an adhesive improvement to an improvement of the 
operability at the time of cooking which this invention makes one target, cookware, a package bag, etc., 
is not found at all. 

[0013] Thus, although the food for microwave oven cooking is developed variously conventionally The 
thing about the individual technique [ all ] for a specific product, mouthfeel. The thing centering on the 
improvement flavor and in physical properties etc. is most, and it divides. It is the baking product and 
fiying-witiiout-coating Mr. product using mgredients, such as meat and a fish. The usual heating, About 
the microwave oven cooking processing technique which can give heating equivalent to the product 
which performed baking cooking, and the baking effectiveness to a product In the product which the 
sample of development is restricted and moreover used ingredients, such as the conventional meat and 
a fish There is much what has troubles, like actual cooking takes time and effort and time amount 
including the pretreatment. therefore, it not only can make tiie appearance of a product which was 
described above, flavor, mouthfeel, etc. to a thing equivalent to the usual cooking product, but The 
operability at the time of cooking which is the original target of microwave oven cooking has been 
improved, and developing the raw material for microwave oven cooking which can be cooked simple 
and promptly, a product, and a processing technique suited the situation currently strongly demanded in 
this industry. 
[0014] 

[Problera(s) to be Solved by the Invention] While this invention persons solve the conventional trouble 
which was described above based on such a situation Only by cooking the cooking product which 
consists of ingredients, such as meat and a fish, with a microwave oven, the usual heating. It not only 
has an appearance equivalent to the product manufactured by the baking cook stage, flavor, mouthfeel, 
etc., but Target simple nature [ the operability at the time of the cooking concerned is improved, and / 
technique / microwave oven cooking ] originally. As a result of repeating research wholeheartedly for 
the purpose of developing the new cooking raw material which can cook quick nature in the form 
employed efficiently as it was, a product, and a cooking technique, with the component property By 
using the seasoning for microwave oven cooking which consists of specific presentation and the 
property that the operability at the time of cooking can be improved notably, while it is possible to 
heighten the electric-wave absorptive powCT in tiie surface section of a product, and to raise the heating 
effectiveness It finds out that the desired end can be attained and came to complete this invention. 
[0015] Namely, by adding into ingredients, such as meat and a fish, and cooking with a microwave 
oven, this invention prevents certainly isolation of water-repelling from the ingredirat concerned it was 
presupposed tiiat it was the feult of microwave oven cooking, bouillon, etc., and aims at offering the 
seasoning for microwave oven cooking which can maintain soft mouthfeel and the taste of ingredient 
original conventionally. 
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[0016] Moreover, this invention aims at offering the seasoning for microwave oven cooking which can 
give eye the bum equivalent to what canied out cooking with the usual fiying pan etc. earned out 
beautifolly brown, and gloss by cooking ingredients, such as meat and a fish, with a microwave oven. 
[0017] Moreover, this invention aims at offering the seasoning for microwave oven cooking which can 
prevent isolation of water-repelling from an ingredient, bouillon, etc, certainly while it makes it possible 
to hold the clothes of tlie front face of ingredients, such as meat and a fish, firmly rather than the case 
where themial coagulation nature proteins, such as an albumen, albumin, and wheat flour, axe used. 
[0018] Furthermore, this invention can sprinkle the powder of a seasoning uniformly to ingredient each. 
And while being able to perfoim cooking after there is effectiveness remarkable in tiie powder 
preventing cookware, in addition adhering and sprinkling a seasoning on an ingredient by hand until it 
heats with a microwave oven very smoothly and simple It aims at ofifering the seasoning for miorowave 
oven cooking which has the outstanding property referred to as being able to roast an ingredient to 
homogeneity. 
[0019] 

[Means for Solving the Problem] This invention for attaining such an object consists of technical means 
offoUowing(l)-(2). 

(1) The powdered soy sauce containing salt, amino acid, or salt and amino acid, a saccharide, and the 

seasoning for microwave oven cooking characterized by conaing to contain curdlan. 

[0020] (2) The seasoning for microwave oven cooking characterized by coming to contain the powdered 

soy sauce containing salt, amino acid, or salt and amino acid, a saccharide, curdlan and starch, and/or 

cereals. 

[0021] Then, this invention is further explained to a detail, this invention - said powdered soy sauce 
which contains salt, amino acid, or salt and amino acid as carried out, a saccharide, and curdlan - 
further It is a thing about the seasoning for microwave oven cooking characterized by coming to contain 
starch and/or cereals. It is a thing about the seasoning product for microwave oven cooking usefiil 
although it adds into ingredients, such as meat and a fish, and especially being cooked with a microwave 
oven. In this case as a final product Although products, such as yakitori, teriyaki of bun, and the Tatsuta 
**** of mackerel, will be illustrated as a typical thing if the baking product which calcinated the so- 
called meat or the so-called fish as it was, a teriyaki Mr. product, the frying-without-coating Mr. product 
which added and calcinated clothes are said still more concretely If it is the thing of equivalent not only 
to fliis but these, or resemblance, regardless of the class, it can consider as an object. Therefore, 
including meat and fish and shellfishes, ingredients as xised in the field of this invention, such as meat 
and a fish, are the things of equivalent to it, or resemblance, and let them be objects regardless of the 
class and gestalt. 

[0022] Next, as the latter of the powdered soy sauce containing the salt which is the indispensable 
component of the seasoning for microwave oven cooking of this invention, amino acid, or salt and 
amino acid, if salt and amino acid concerned are contained like the powder workpiece of liquefied soy 
sauce etc., it is not restricted especially and can be used regardless of the class. Moreover, the powdered 
soy sauce concerned as used in the field of tins invention is defined as a thing also containing the 
synthetic compounds of this effect. Moreover, although independent or the things which were used 
togetiier, such as monosaccharide, two saccharides, three saccharides, an oligosaccharide, and sugar- 
alcohol, are illustrated as a saccharide, a glucose, fructose, sucrose, a maltose, starch symp hydrolyzate, 
an oligosaccharide, etc. are used suitably, 

[0023] Moreover, the curdlan used by this invention can use the powder of usual curdlan which is 
generally known as heating freezing characteristic polysaccharide which tnakes a subject beta-1 and 3- 
glycoside linkage, and is known as what the bacillus of Alcaligenes and the AKURO Bacterium etc. 
produces, a granulation product, etc. 

[0024] Furthemiore, if it is the usual starch and cereals which are used as the so-called clothes material 
of fiying witiiout coating as the starch blended as one mode of this invention, and/or cereals, it can be 
used regardless of the class, for example, com starch, potato starch, sweet potato starch, wheat flour, 
U.S. rice flour, rice flour, etc. will be raised. 
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[0025] Although the seasoning for microwave oven cooking of this invention is used for ingredients into 
which the above mentioned proper gostalt was processed beforehand, such as meat and a fish, in the 
fomi added directly In that case, while making the seasoning concoraed adhere to the surface section 
simple and promptly at homogeneity In order to make it possible to control cwtainly the adhesion 
through which it passes and to improve the operability at the titme of cooking notably, cookware etc. It is 
important to blend said curdlan as an indispensable component into the seasoning concerned, for 
example, even if it uses the heating freezing characteristic gelling agent of resemblance of others, such 
as carrageenan and gellant gum, such effectiv^ess is not acquired and the desired end cannot be 
attained. 

[0026] Moreover, in this case, in order to make the operability at the time of cooking improve as 
described above, if it is the fliing of equivalent or resemblance, it is employable [ the seasoning for 
microwave oven cooking of this invention ] with it being powdered, altihough gestalten, such as powder 
and granularity, are used for them as that gestalt, processing it suitably. 
[0027] Although the seasoning for microwave oven cooking of this invention is manufactured by 
blending the powdered soy sauce which contains salt which was described above, amino acid, or salt and 
amino acid as the 1st mode, a saccharide, and curdlan into a raw material The raw material combination 
in that case is raised coixsidering the powdered soy sauce containing the 4.16 to salt 28 section, the 0.18 
to amino acid 1,2 section or salt, and amino acid as what has suitable making the 13 to 79 section, and a 
saccharide into the seven to 36 section, and making curdlan into the four to 27 section. 
[0028] Moreover, although the seasoning for microwave oven cooking of this invention is manufactured 
by blending the powdered soy sauce which contains salt which was described above, amino acid, or salt 
and amino acid as the 2nd mode, a saccharide, curdlan and starch, and/or cereals into a raw matmal The 
raw material combination in that case the powdered soy sauce containing the 3.3 to salt 12 section, the 
0.13 to amino acid 1,11 section or salt, and amino acid The nine to 33.3 section, Making a saccharide 
into the 1 1 to 36 section, and making the 1.5 to 21 section, starch, and/or cereals into the 36 to 75 
section for curdlan is raised as a suitable thing. 

[0029] Although the approach of the concrete approach of raw material combination cairyiog out 
package mixing with usual powder-mixing equipment, for example, a V type mixer, a ribbon mixer, etc. 
is illustrated in these cases, in addition to the basic-raw-materials component which could carry out 
sequential combination not only of this but these, and was described above, other raw material 
components may be added. Thus, although the seasoning for microwave oven cooking of this invention 
manufactured is added with a proper means into ingredients, such as meat of the above mentioned 
proper gestalt, and a fish, and it is made adhere, made and used for the surface section by homogeneity 
In this case, meat or the slice piece of a fish is contained in proper package bags, such as for example, a 
plastic wrapping bag, with the seasoning for microwave oven cooking of this invention, and if the whole 
is shaken li^tiy, homogeneity can be made for the seasoning concerned to adhere to the front face of 
the slice piece concerned simple and promptly. Thus, the seasoning for microwave oven cooking of this 
invention has the advantage which has an adhesive problem to a package bag and does not have the 
implementation-ization in tiie difficult conventional product at the point which can be used combining a 
proper package bag. 

[0030] Thus, after adding tiie seasoning for microwave ovoi cooking of this invention on the surface of 
an ingredient, while isolation of water-repelling from the ingredient concerned conventionally made into 
the fault of microwave oven cooking, bouillon, etc. is certainly prevented by cooking with a microwave 
oven Eye the bum and gloss equivalent to what carried out cooking with the usual j&ying pan etc. which 
were carried out beautifully brown can be given, and soft mouthfeel and the taste of ingredient original 
can be maintained by this. In addition, in this case, the seasoning for microwave oven cooking of this 
invention does not need to say that it is what can be used regardless of that class, if it is microwave 
heating cookmg equipment equivalent to a raiarowave oven. 

[0031] As mentioned above, although the seasoning for microwave oven cooking of this invention can 
give the appearance of a final product, flavor, mouthfeel, etc. on level equivalent to what was cooked in 
tiie usual heating and a cook stage As compared with the conventional thing, pretreatment actuation of 
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there being nothing so then and making a seasoning a material-list side adhering to homogeneity 
extremely SimpUcity, And it can carry out now promptly and the operability at the time of tiie cooking is 
improved notably, and it is the point referred to as having made it possible to implementation-ize 
certainly simple and quick cooking which tibie ixiicrowave oven cooking technique originally makes the 
target, and has the exceptional description which is not seen by the conventional product. 
[0032] With in addition, heating to the surface section from the interior of an ingredient according to 
microwave when the property of the seasoning for microwave oven cooking of this invention and 
operation which bring about such effectiveness were explained further and it heats with a microwave 
oven The salt and the amino acid which were made to adhere to homogeneity on the surface of an 
ingredient heighten the electric-wave absorptive power of a material-hst surface part, and since the 
heating condition from a material-list surface part to the interior can also be acquired and heating 
effectiveness can be improved by it, the whole ingredient can be heated uniformly and promptly, 
[0033] Moreover, a saccharide also has some electric-wave absorption while giving gloss on the surface 
of a product, when browning by sugar, amino acid, and the sugar independent occurs. Moreover, ^ 
although used also at the time as what has a formation function, starch and/or cereals can obtain simple 
and promptly Mr. fiying without coating's so-called product as compared with the case of an 
independent activity, when the clothes concerned are made to adhere in the form used together with each 
above mentioned component. 

[0034] Furthermore, curdlan has the operation which raises the binding property of the whole ingredient 
by gelation while having the property to melt into hot water by not melting into water but heating before 
heating. la this case, while the cxirdlan which is a thermal coagulation nature gelling agent gels at the 
temperature which it says is 70-100 degrees C (skin temperature does not become in 100 degrees C or 
more in microwave oven cooking by the conventional method) and holds the clothes of a material-hst 
side firmly rather than the usual thermal coagulation nature proteins (an albumen, albumin, wheat flour, 
etc.), it has the operation which prevents isolation of water-repelling from an ingredient, bouillon, etc. 
[0035] Furthermore, in this invention, according to not only the binding property concerned but this 
invention persons' Imowledge, when the curdlan concerned was blended, the adhesion to the cookware 
at the time of cooking of the seasoning for microwave oven cooking of this invention, a package bag, 
etc. was controlled, and it turned out that the property of improving the operability at the time of 
cooking notably is acquired. Therefore, if the seasoning for microwave oven cooking of this invention is 
used, it will become possible to produce the seasoning concerned commercially with the activity gestaJt 
of the simple form which it comes to combine with a proper package bag. 
[0036] The resiilt verified by the example of a trial, next the example of a trial concretely about the 
operation effectiveness of the seasoning for microwave oven cooking of this invention is shown. 
(1) It investigated by measuring the dielectric constant showing the siz;e of the electrical energy 
cons^ed when heating by the microwave oven of ingredients, such as measurem^t salt^ amino acid 
(MSG), various food, etc, of the dielectric constant by the microwave oven of ingredients, such as salt, 
amino acid, and various food, (heating carried out easy etc.), is carried out and easy is impressed to 
electric field by the matter, and the electrical energy lost by generation of heat etc, 
[0037] A table 1 shows the result of having asked for the dielectric constant by measuring the amount of 
echoes of the electric field which turn to the ingredient concerned at the time of heating the above- 
mentioned ingredient with the microwave whose frequency is 2450MHz about a dielectric constant with 
the probe kit for HP85070A dielectric measurement (the product made tcom Hewlett Padcard, U,S.). 
inside of table, and e' - specific inductive capacity — e" - a ratio ~ dielectric loss — moreover, tandelta 
expresses a dielectric loss angle, respectively, in tiiis case, the force (the electric ease of incorporating) 
in which the specific inductive capacity of e' conserves energy — tihe ratio of e" — extent (heating carried 
out easy) to which dielectric loss changes raiergy to heat - moreover, the dielectric loss angje of tandelta 
is shown as what expresses the little (so changeable with heat that it is large) of energy loss, 
respectively. Consequently, as shown in a table 1, it turned out that the soy sauce (HKP) containing salt 
and amino acid, brine (10%), and an amino acid ^SG) water solution (5%) have high specific inductive 
capacity. 
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[0038] 
[A table 1] 
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[0039] (2) The result of having measured distribution of a dielectric constant and dielectric loss is shown 
in drawing 1 about the dielectric constant of various ingredients, the distribution various food (meat, 
vegetables, fruit) of dielectric loss and water, air, and the seasoning for microwave oven cooking of this 
invention, it is shown in drawingJL — as — the seasoning for microwave oven cooking of this invention - 
- other various food and water, and air — comparing ~ a high ratio — it turned out that they are dielectric 
loss and the thing which has specific inductive capacity. 

[0040] (3) the ratio by the seasoning for microwave oven cooking of this invention - the ratio at the 
time of processing the pig peach lean of a food ingredient using the seasoning for microwave oven 
cooking (seasoning powder) of measurement this invention of the improvement effectiveness in 
dielectric loss (heating carried out easy) - the result of having measured dielectric loss is shown in 
drawing 2 as compared with the case of not processing, processing with the seasoning for microwave 
oven cooking of this invention (seasoning powder), as shown in drawing 2 - a ratio — dielectric loss 
improved notably and it was checked that there is tibie so-called operation effectiveness of it being heated 
and raising easy. 
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[0041] (4) Cookware, a package bag, and the other adhesive improvement effects of the cmdlan to 
which are hard to adhere and outstanding operating characteristics are made to give were examined by 
the following approaches in the comparison with otixer tibiickening polysaccharide about the seasoning 
for microwave oven cooking of adhesion loss comparative study this invention. That is, other raw 
material combination prepares the seasoning prepared like the example 2, respectively, and as it 
prepared three sorts of things which paid the ingredients cooked to a plastic bag, contained the above- 
mentioned seasonings of each in the plastic bag, respectively and shook the whole lightly, it made the 
seasoning to add curdlan, xanthan gum, and gellant gum to a plastic bag, and adhere to an ingredient 
[0042] Then, it compared witii the ullage of other seasonings, having measured the seasoning which 
remained into the plastic bag, without taking out an ingredient out of a plastic bag and being able to 
adhere to an ingredient, and having used as 1 ullage in the plastic bag of the seasoning which added 
curdlan (fly off extent). Moreover, it compared with the coating weight to the pan of other seasonings, 
having used coating weight of the seasoning to the pan at the time of putting an ingredient on a pan as 1 
so that an ingredient might be taken out out of a plastic bag and microwave oven cooking could be 
performed. Xa addition, such ullage and coating weight were computed by measuring such wei^t. 
[0043] Consequently, as shown in drawings , as compared with other thickening polysaccharide, about 
both adhesion extent to aplastic bag, and adhesion extent to a pan, it was low, the adhesion loss, i.e., fly 
ofF^tent, of curdlan, and it was checked that the adhesive improvement effect which the curdlan in the 
seasoning for microwave oven cooking of this invention has is excell^t. 
[0044] 

[Example] Next, although this invention is concretely explained based on an example, this invention is 
not limited only to the example concerned. 

It mixed with curdlan 4.2g of 7g of saccharides of 42g of powdered soy sauce containing 13,5g of 
example 1(1) raw-material combination salt, and 0.6g of amino acid, and the powder gestalt which 
consists of sucrose, and a granulation gestalt, and the seasoning for microwave oven cooking of the 
shape of powder of this invention was prepared. 

[0045] (2) cooking of the teriyaki Mr. product of the fish by the microwave oven — as buri [ 7.5g of 
seasonings for microwave oven cooking prepared as mentioned above and lOOg / of sliced ] was 
contained in the transparence package bag made from vinyl and the whole was often shaken, as the 
seasoning concerned was uniformly sprinkled on the front fece of sliced buri, it was made to adhere to 
homogeneity Subsequently, the teriyaki Mr. product which has eye a bum carried out cooking with the 
usual frying pan etc., and it carried out beautifiiUy brown, and gloss was obtained by putting cut fish into 
ejection and a dished container, oanying out a lap, and carrying out cooking for 2 minutes with the skin 
temperature of 70-100 degrees C with a microwave oven (SOOW) as it is, 

[0046] It mixed with 7.93g of starch and 37g of wheat flour which consists of curdlan 9g of 24g of 
saccharides of 17g of powdered soy sauce containing 5.5g of example 2(1) raw-material combination 
salt, and 0.25g of amino acid, and tibie powder gestalt which consists of sucrose, and a powder gestalt, 
and a potato, and the seasoning for microwave oven cooking of the shape of powder of this invention 
was prepared. 

[0047] (2) cooking of the frying-without-coating Mr. product by the microwave oven — as the 
seasonings 7- lOg for microwave oven cooking prepared as mentioned above and pork [ lOOg / of 
sliced ] were contained in the transparence package bag made from vinyl and the whole was often 
shaken, as the seasoning concerned was uniformly sprinkled on the front face of sliced chicken, it was 
made to adhere to homogeneity Subsequently, the frying-without-coating Mr. product which has eye a 
bum carried out cooking witii the usual frying pan etc., and it carried out beautiftilly brown, and gloss 
was obtained by putting cut fish into ejection and a dished container, carrying out a 1^, and canrying out 
cooking for 2 minutes with the skin temperature of 70-100 degrees C with a microwave oven (SOOW) as 
it is, 

[0048] (3) It heated for 2 minutes with the microwave oven (SOOW) fiirther, and sweet-and-sour pork 
was made without carrying out a lap, after mixing the whole lightly, having poured the source 
containing a sweet-and-sour pork tool whidi once prepared separately the fiyiag-witfaout-coating Mr. 
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product of the pork which is the cookUQg above of sweet-and-sour pork, and was made and cooked in the 

dished container at ejection and this. 

[0049] 

[Effect of the Invention] the powdered soy sauce in which this invention contains salt, amino acid, or 
salt and amino acid as explained in full detail above, a saccharide^ and curdlan — further According to 
this invention, about the seasoning for microwave oven cooking characterized by coming to contain 
starch and/or the farina By adding the above-mentioned seasoning into ingredients, such as meat and a 
fish, and cookijag witb a microwave oven, isolation of water-repelling from the ingredient which is the 
fault of microwave oven cooking, bouillon, etc, is prevented, and soft mouthfeel and ihe taste of 
ingredient original can be maintained. 

[0050] Moreover, eye the bum and gloss equivalent to what carried out cooking with the usual fiying 
pan etc. which were carried out beautifully brown can be given, Furtheimore, while being able to 
perform cooking cookware, a package bag, since [ other ] it is hard to adhere, after it can sprinkle the 
powder of a seasoning simple and promptly uniformly to ingredient each, and the powder moreover 
sprinkles a seasoning on an ingredient by hand in a package bag for example, until it heats witb a 
microwave oven smoothly and simple, an ingredient can be roasted to homogeneity. 



[Trdnslation done.] 



htlp://www4ipdl.inpitgojp/cgi-bm/tran_web_cgi_ejje 



12/13/2007 



DEC. 17. 20074 4:48PMcHNlOBLON 8PIVAK 



NO- 428 P. 44i,n 



♦NOTICES* 

JPO and nSPIT are not responsible for any 
damages caused by fehe use o£ this translation. 

1. TMs docuin«it has beeaa translated by computer. So tibie translation may not reflect the original 
precisely. 

2, **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL FIELD 



[Industrial Application] This invention is a thing about the seasoning for microwave oven cooking 
useful althoug^i it adds into ingredients, such as meat and a fish, and being cooked with a microwave 
oven. In more detail While preventing isolation of water-repelling fix>m the ingredient concerned at the 
time of cooking made into tiie fault of microwave oven cooking, bouillon, eto. generally and 
maintaining soft mouflifeel and the taste of ingredient original It is related with the seasoning [ it is 
possible to give eye the bum equivalent to what caixied out cooking with the usual ftying pan etc. 
oanied out beautifully brown, and gloss to the front face of cooking food, and ] for microwave oven 
cooking which can moreover improve the operability at the time of cooking notably with the property. 
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2.**** shows the word which can not be translated. 
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PRIOR ART 



[Description of the Prior Art] While various cooking techniques and cookware are put in practical use 
and spreading in recent years with installation of the high-tech technique to meal industry, and 
development of the innovative cooking technique centering on it, it is safe, and the spread of the 
microwave ovens which moreover have simplicity, and development of the cooking technique by 
microwave heatiflig have a remarkable filing, and are in the inclination which various kinds of researches 
and development competition of a nucrowave oven cooking product activate in for home use and 
business-use both. 

[0003] Thus, while research and development of the cooking technique by the microwave oven and a 
related product activate The food related product for microwave oven cooking is also attaining to an 
extensive field. The foraier, Also in the microwave oven and microwave heating technique which are 
used as a core, the food for microwave oven cooking of dedication reaches thawing of common frozen 
foods, and quick cooking of food for developing chiefly. In current [ the cake premix for microwave 
oven cooking by which the apphcation field had bera anqiplification-ized by leaps and boimds, for 
example, the class of food for microwave oven cooking was also developed at the beginning to ] 
Commercial production of very broad food is performed and the example of development of a variety of 
products and a processing technique is reported in the field concerned until now until it results in a 
tempura product, fiy food, snacks, meat and a fish-and-shellfishes product, a deep-fiied-dishes product, 
etc. 

[0004] It is in such various kinds of food for microwave oven cooking, it divides, and if some old 
examples of development are given in instantiation about flie food for microwave oven cooking 
centering on ingredients to which this invention persons came as a development target, such as meat and 
a fish, and the food relevant to it, the following will be raised as the typical thing. 
[0005] namely, conventionally as a thing about fly food j&rst as a thing about the fly food inmiediately 
after proposing various kinds of products and processes, for example, carrying out an oil butterfly, and 
the fly food for microwave oven cooking with which same mouthfeel is obtained After a food raw 
material is immersed in the batter who consists of the wheat flo\zr which carried out pneiunatic with the 
frothing agent which has thermal coagulation nature, water, and a seasoning, The manufacture approach 
of the frozen fly food for microwave oven cooking which bread crumbs are made to adhere, carries out 
an oil butterfly, and is characterized by freezing (JP,64-60334,A), moreover, as a thing about the fly 
food which there is almost no water-repelling after thawing, and does not have debasement even if it 
carries out long duration preservation The manufacturing method of the fly food clothes material 
characterized by carrying out microwave heating after attaching the batter liquid which becomes sponge 
dough from raw starch etc. and carryuag out the cliff also of the roller (JP,59- 162844, A), moreover, as 
what ofifers the fly Mr, food for microwave ovens aiming at realizing the same mouthfeel as the usual 
just made fly, flavor, a crispy feeling, etc. The fly food for microwave ovens (JP,2-16937,A) 
characterized by forming the batter layer, the 1st BUREDDA layer, the emulsion layer, and the 2nd 
BUREDDA layer in the outside of a food base material at least at this order is proposed. 
[0006] Moreover, for example, powdered wheat protein, a powdered lactalbumin concentrate, com 
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flour, the dusting powder combination article for tempura (JP,4-187058,A) characterized by including at 
least three in com starch are proposed as a thing about the tempura product for microwave ovesn 
cooking. 

[0007] moreover, as a thing aiming at o£fertag the food which has an ^pearance and mouthfeel same 
with having carried out deep-fried tofii only by carrying out cooking with a microwave oven as a thing 
about a fiying-without-coating product Difficulty hydration particulate matters, such as coarse- 
granulated material of nuts, and high protein powder, such as albumen powder and wheat protein 
powder, The mix powder for frying without coating characterised by contairdng the farina and/or starch, 
and a coloring agent (IP,63-2337S1,A), moreover, lift and the appearance of stage fright as a thing 
aiming at it being desirable and obtaining the bad smell of meat, and the mix powder for frying without 
coating which lifts and does not have the bad smell of clotiies The mix powder for frying without 
coating (XP,4-187059,A) characterized by including monosaccharide, casein, a dried albumen, amino 
acid, the leaf of the ground tea, and powdered soy sauce is proposed. 

[0008] fiirthermore, as a thing aiming at obtaining the cooking food of the fish and shellfishes which 
carried out the baking color equivalent to the pottery which earned out cooking with the usual frying 
pan etc. In case cooking of tiie fish and shellfishes which are not cooked [ cooking or ] or its workpiece 
is wrapped and carried out with Japanese paper etc. After adjusting the moisture of these jSsh and 
shellfishes or the workpiece of liiose to extent out of which a drip does not come at the time of heating 
The coating liquid containing saccharides, such as a xylose and a glucose, is applied to the front face, 
and the cooking manufacture approach (JP,63-296667, A) of the fish and shellfishes characterized by 
carrying out dielectric heating of fish and shellfishes or its workpiece with a microwave oven through 
said Japanese paper etc. after that etc. is proposed. 

[0009] Thus, the example of development of the food for microwave oven cooking for ingredients, such 
as meat and a fish It is various and for example, a frozen deep-fiied-dishes product is thawed in these. 
Qaly not only in the thing about the so-called general microwave oven thawing and so-called general 
heating aiming at obtaining the product which heats and does not have inferiority in the tisual deep- 
fiied-dishes product, with for example, microwave oven cooking Although the thing aiming at giving an 
appearance equivalent to the usual deep-fiied-dishes product and a pottery product, flavor, mouthfeel, 
etc. is also proposed So that it may see for the example of the above mentioned mix powder for frying 
without coatibog, for example, even if it is in the latter Even if it is restricted to the tiring of the specific 
presentation for a specific product, and the improvement target is moreover also almost restricted to the 
thing consisting mainly of the appearance of a product, flavor, mouthfeel, etc., therefore it sees the 
conventional example of development The actual condition was that what has made reference about 
problems, such as an adhesive improvement to an improvement of the operability at the time of cooking 
which this invention makes one target, cookware, a package bag, etc., is not found at all, 
[0010] On the odier hand, about the curdlan cuixeatly used as an indispensable compon^t in this 
invention, so that a postscript may be carried out Conventionally, generally, as a gelling agent of food, 
although it is used for development of various products for the purpose of the improvement in [, such as 
the gelation nature of various food, and a texture, ] physical properties and the example of development 
is also various If it is in it and some of the typical thing is illustrated, as what forms in the front face of 
fishery ****** the coat which was thin and became brave, for example As what offers fishery ****** 
(JP,2-7996I,A) which it comes to cover with the gel film of curdlan and roast fish, and the preservation 
food which lifted and covered the fix)nt face of food, such as fly, with the ordinary temperature 
coagulation film The preservation food (JP,3-614S4,A) covered with the ordinary temperature 
coagulation film which adheres the dispersion liquid of ciirdlan to food, is made to cany out thermal 
coagulation of the curdlan in a heating ambient atmosphere, and is characterized by covering the front 
face of food with curdlan is proposed. 

[001 1] moreover, as what uses for microwave heating cooking food the various functions which curdlan 
has Food for microwave heating cooking, such as a jelly [ which comes to contain curdlan ], bean jam 
and confectionary, extempore noodles, and egg workpiece (JP,2-411,A), Moreover, the food for 
microwave heating cooking (IP,2-124066A) which comes to contain curdlan in the container for 
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heating is proposed as what offers cooking food, such as hot jelly with good quality without the heating 
nonuritfomiity by the microwave oven. 

[0012] These things are restricted to that for which &e most used iunctions, such as gelation nature 
which curdlan has, texture amelioration nature, a binding property, water retention, and heating freezing 
characteristic, as they were. However, also about the curdlan concemed The actual condition was that 
what has made reference about problems, such as an adhesive improvement to an improvement of the 
operabihty at the time of cooking which this invention makes one target, cookware, a package bag, etc, 
is not found at all. 

[0013] Thus, although the food for microwave oven cooking is developed variously conventionally The 
thing about the individual technique [ all ] for a specific product, mouthfeel, The thing centering on the 
improvement flavor and in physical properties etc. is most, and it divides. It is the baking product and 
frying-without-coating Mr. product using ingredients, such as meat and a fish. The usual heating, About 
the microwave oven cooking processing technique which can give heating equivalent to the product 
which performed baking cooldng, and the baking effectiveness to a product la the product which the 
example of development is restricted and moreover used ingredients, such as the conventional meat and 
a fish There is much what has troubles, like actual cooking takes time and effort and time amount 
including the pretreatment. therefore, it not only can make the appearance of a product which was 
described above, flavor, mouthfeel, etc. to a thing equivalent to the usual cooking product, but The 
operability at the time of cooking which is the original target of microwave oven cooking has been 
improved, and developing the raw material for microwave oven cooking which can be cooked simple 
and promptly, a product, and a processing technique suited the situation currently strongly demanded in 
this industry. 
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EFFECT OF THE INVENTION 

[Effect of the Invention] the powdered soy sauce in which this invention contains salt, amino acid, or 
salt and amino acid as e3q)lai]aed in fiill detail above, a saccharide, and curdlan iurthex According to 
this invention, about llie seasoning for microwave oven cooking characterized by coming to contain 
starch and/or the farina By adding the above-mentioned seasoning into ingredients, such as meat and a 
fish, and cooking wiUi k microwave oven, isolation of water-repelling from the ingredient which is the 
fault of microwave oven cooking, bouillon, etc. is prevented, and soft mouthfeel and the taste of 
iogredient original can be maintained. 

[0050] Moreover, eye the bum and gloss equivalent to what carried out cooking with the usual fiyiag 
pan etc. which were carried out beautifully brown can be given. Furthermore, while being able to 
perform cooking cookware, a package bag, since [ other ] it is hard to adhere, after it can sprinkle the 
powder of a seasoning simple and promptly uniformly to ingredient each, and the powder moreover 
sprinkles a seasoning on an ingredient by hand in a package bag for example, until it heats with a 
microwave oven smoothly and simple, an iiigredient can be roasted to homogeneity. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] While this invention persons solve the conventional trouble 
which was described above based on such a situation Only by cooking the cooking product which 
consists of ingredients, such as meat and a jSsh, with a microwave oven, the usual heating, It not only 
has an appearaace eqiaivalent to the product manufactured by the baking cook stage, flavor, mouthfeel, 
etc., but Target simple nature [ the operabiUty at the time of the cooking concerned is improved, and / 
technique / microwave oven cooking ] originally. As a result of repeating research wholeheartedly for 
the purpose of developing the new cooking raw material which can cook quick nature in the form 
employed efficiently as it was, a product, and a cooking technique, with the component property By 
using tile seasoning for microwave oven cooking which consists of specific presentation and the 
property that the operability at the time of cooking can be itnproved notably, while it is possible to 
heighten the electric-wave absorptive power in the surface section of a product, and to raise the heating 
effectiveness It finds out fta.t the desired end can be attained and came to complete this invention. 
[0015] Namely, by adding into ingredients, such as meat and a fish, and cooking with a microwave 
oven, this mvention prevents certainly isolation of water-repelling from the ingredient concerned it was 
presupposed that it was the fault of microwave oven cooking, bouillon, etc., and aims at offering the 
seasoning for micxowave oven cooking which can maintain soft mouthfeel and the taste of ingredient 
original conventionally. 

[0016] Moreover, ttiis invention aims at offering the seasoning for microwave oven cooking which can 
give eye the bum equivalent to what carried out cooking with the usual fiying pan etc. carried out 
beautifully brown, and gloss by cooking ingredients, such as meat and a fish, with a microwave oven. 
[0017] Moreover, this invention aims at offering the seasoning for microwave oven cooking which can 
prevent isolation of water-repelling fi-om an ingredient, bouillon, etc. certainly while it makes it possible 
to hold the clothes of the front face of ingredients, such as meat and a fish, firmly rath» than the case 
where themxal coagulation nature proteins, such as an albumen, albumin, and wheat flour, are used 
[0018] Furthermore, this invention can sprinkle tte powder of a seasoning uniformly to ingredient each. 
And while being able to perform cookmg after there is effectiveness remarkable in the powder 
preventing cookware, in addition adhering and sprinkling a seasoning on an ingredient by hand until it 
heats with a microwave oven very smoothly and simple It aims at offering the seasoning for microwave 
oven cooking which has the outstanding property referred to as being able to roast an ingredient to 
homogeneity. 
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MEANS 



[Means for Solving the Problem] This invention for attaining such an object consists of technical means 
offoUowing(l)-(2). 

(1) The powdered soy sauce containing salt, amino acid, or salt and amino acid, a saccharide, and the 

seasoning for microwave oven cooking characterized by coming to contain curdlan. 

[0020] (2) The seasoning for microwave oven cooking characterized by coming to contain the powdered 

soy sauce containing salt, amino acid, or salt and amino acid, a saccharide, cunUan and starch, and/or 

cereals, 

[0021] Then, this invention is fiirther explained to a detail, this invention - said powdered soy sauce 
which contains salt, amino acid, or salt and amino acid as carried out, a saccharide, and curdlan - 
further It is a thing about the seasoning for microwave oven cooking characterized by coming to contain 
starch and/or cereals. It is a thing about the seasoning product for microwave oven cooking useful 
although it adds into ingredients, such as meat and a fish, and especially being cooked with a microwave 
oven. In this case as a final product Although products, such as yakitori, teriyaki of bun, and the Tatsuta 
**** of mackerel, will be illustrated as a ^ical thing if the baldng product which calcinated the so- 
called meat or the so-called fish as it was, a teriyaki Mr. product, the firying-without-coating Mr. product 
which added and calcinated clothes are said still more concretely If it is the thing of equivalent not only 
to this but these, or resemblance, regardless of the class, it can consider as an object. Therefore, 
including meat and fish and shellfishes, ingredients as used in the field of this invention, such as meat 
and a fish, are tibie tilings of equival^t to it, or resemblance, aiui let them be objects regardless of the 
class and gestalt 

[0022] Next, as the latter of the powdered soy sauce containing the salt which is the indispensable 
component of the seasoning for microwave oven cooking of this invention, amino acid, or salt and 
amino acid, if salt and amino acid concemed are contained like the powder workpiece of liquefied soy 
sauce etc., it is not restricted especially and can be used regardless of the class. Moreover, the powdered 
soy sauce concemed as used in the field of this invention is defined as a thing also containing the 
synthetic compounds of this effect. Moreover, although independent or the tWngs which were used 
together, such as monosaccharide, two saccharides, three saccharides, an oligosaccharide, and sugar- 
alcohol, are illustrated as a saccharide, a glucose, fiuctose, sucrose, a maltose, starch symp hydrolyzate, 
an oligosaccharide, etc. are used suitably. 

[0023] Moreover, the curdlan used by this invention can use the powder of usual curdlan which is 
generally known as heating freezing characteristic polysaccharide which makes a subject beta-1 and 3- 
glycoside linkage, and is known as what the bacillus of Alcaligenes and the AKXJRO Bacterium etc. 
produces, a granulation product, etc. 

[0024] Furthermore, if it is the usual starch and cereals which are used as the so-called clothes material 
of fiying without coating as the starch blended as one mode of this invention, and/or cereals, it can be 
used regardless of the class, for example, com starch, potato starch, sweet potato starch, wheat flour, 
U.S. rice flour, rice flour, etc. will be raised. 

[002S] Although ibs seasoning for microwave oven cooking of this invention is used for ingredients into 
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which the above mentioned proper gestalt was processed beforehand, such as meat and a fish, in ihe 
form added directly In that case, while naaldng the seasoning concerned adhere to the surface section 
simple and promptly at homogeneity In order to make it possible to control certainly the adhesion 
through which it passes and to improve the operabilily at the time of cooking notably, cookware etc. It is 
important to blend said curdlau as an indispensable component into the seasoning concemed, for 
example, even if it uses the heating freezing characteristic gelling agent of resemblance of others, such 
as carrageenan and gellant gum, such efifectiveness is not acquired and the desired end cannot be 
attained. 

[0026] Moreover, in this case, in order to make the operability at the time of cooking improve as 
described above, if it is the thing of equivalent or resemblance, it is employable [ the seasoning for 
microwave oven cooking of this invention ] with it being powdered, altidough g^talten, such as powder 
and granularity, are used for them as that gestalt, processing it suitably. 
[00271 Althou^ the seasoning for microwave oven cooking of this invention is manufactured by 
blending the powdered soy sauce which contains salt which was described above, amino acid, or salt and 
amino acid as tiie 1 st mode, a saccharide, and curdlan into a raw matedal The raw material combination 
in that case is raised considering the powdered soy sauce containing the 4.16 to salt 28 section, the 0.18 
to amino acid 1,2 section or salt, and amino acid as what has suitable making the 13 to 79 section, and a 
saccharide into the seven to 36 section, and making curdlan into the four to 27 section. 
[0028] Moreover, altbougb the seasoning for microwave oven cooking of this inv«ition is manufactured 
by blending the powdered soy sauce which contains salt which was described above, amino acid, or salt 
and amino acid as the 2nd mode, a saccharide, curdlan and starch, and/or cereals into a raw material The 
raw material combination in that case the powdered soy sauce containing the 3.3 to salt 12 section, the 
0.13 to amino acid 1.11 section or salt, and amino acid The nine to 33.3 section. Making a saccharide 
into the 1 1 to 36 section, and making tibie L5 to 21 section, staxch, and/or cereals into the 36 to 75 
section for curdlan is raised as a suitable thing. 

[0029] Althougji the approach of the concrete approach of raw material combination carrying out 
package mixing with usual powder-mixing equipment, for example, a V type mixer, a ribbon mixer, etc. 
is illustrated in these cases, in addition to the basic-raw-materials component which could carry out 
sequential combination not only of this but these, and was described above, other raw material 
components may be added. Thus, altbou^ the seasoning for microwave oven cooking of this invention 
manufactured is added with a proper means into ingredients, such as meat of the above mentioned 
proper gestalt, and a fish, and it is made adhere, made and xised for the surface section by homogeneity 
In this case, meat or the slice piece of a fish is contained in proper package bags, such, as for example, a 
plastic wrapping bag, with tiie seasoning for microwave oven cooldng of this inventioxi, and if the whole 
is shaken li^tiy, homogeneity can be made for the seasoning concerned to adhere to the front face of 
the slice piece concerned simple and promptly. Thus, the seasoning for microwave oven cooking of this 
invention has the advantage which has an adhesive problem to a package bag and does not have the 
impl^entation-ization in the difKcult conventional product at ihe point which can be used combining a 
proper package bag, 

[0030] Thus, after adding the seasoning for microwave oven cooking of this invention on the surface of 
an ingredient, while isolation of water-repelling from the ingredient concerned conventionally made into 
the fault of microwave oven cooking, bouillon, etc. is certainly prevented by cooking with a microwave 
oven Eye the bum and gloss equivalent to what carried out cooking with the usual frying pan etc. which 
were carried out beautifiilly brown can be given, and soft mouthfeel and the taste of ingredient original 
can be maintained by this. Jsx addition, in this case, the seasoning for xnicrowave oven cooking of this 
invention does not need to say that it is what can be used regardless of that class, if it is microwave 
heating cooking equipment equivalent to a microwave oven. 

[0031] As mentioned above, although the seasoning for microwave oven cooking of this invention can 
give the appearance of a final product, flavor, mouthfeel, etc. on level equivalent to what was cooked in 
the usual heating and a cook stage As compared with the conventional thing, pretreatment actuation of 
there being nothing so then and making a seasoxsdng a material-list side adhering to homogeneity 
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extremely Simplicity, And it can cany out now promptly and ike operability at the time of the cooldbag is 
improved notably, and it is the point referred to as having made it possible to implementation-ize 
certainly simple and quick cooking which Ihe microwave oven cooking technique originally makes the 
target, and has the exceptional description which is not seen by the conventional product. 
[0032] With in addition, heating to the surface section jBrom the interior of an ingredient according to 
microwave when the property of the seasoning for microwave oven cooking of tiiis invention and 
operation which bring about sudbi efifectiv^ess were e^^lained further and it heats with a microwave 
oven The salt and the amino acid which were made to adhere to homogeneity on the surface of an 
ingredient heighten tiie electric-wave absorptive power of a material-list surface part, and since the 
heating condition from a material-list surface part to the interior can also be acquired and heating 
effectiveness can be improved by it, the whole ingredient can be heated uniformly and promptly. 
[0033] Moreover, a saccharide also has some electric-wave absorption while giving gloss on the surface 
of a product, when browning by sugar, amino acid, and the sugar independent occurs* Moreover, 
although used also at the time as what has a foimation function, starch and/or cereals can obtain simple 
and promptly Mr. frying without coating's sorcalled product as compared with the case of an 
independent activity, when the clothes concemed are made to adhere in the form used together with each 
above mentioned component. 

[0034] Furthermore, curdlan has the operation which raises the binding property of the whole ingredient 
by gelation while having the property to melt into hot water by not melting into water but heating before 
heating. In this case, while the curdlan which is a themial coagulation nature gelling agent gels at the 
temperature which it says is 70-100 degrees C (skin temperature does not become ia 100 degrees C or ^ 
more in microwave oven cooking by the conventional metiiod) and holds the clothes of a material-list 
side firmly rather than the usual thermal coagulation nature proteins (an albumen, alburnin, wheat flour, 
etc.), it has the operation which prevents isolation of water-repeUing from an ingredient, bouillon, etc. 
[0035] Furthcraiore, in this invmtion, according to not only the binding property concemed but this 
invention persons' laxowledge, when the curdlan concemed was blended, the adhesion to the cookware 
at the time of cooking of the seasoning for microwave oven cooking of this invention, a package bag, 
etc. was controlled, and it turned out that the property of improving the operability at the time of 
cooking notably is acquired. Therefore, if the seasoning for microwave oven cooking of this invention is 
used, it will become possible to produce the seasoning concerned commercially with the activity gestalt 
of the simple form which it comes to combine with a proper package bag. 
[0036] The result verified by the example of a trial, next the example of a trial concretely about the 
operation effectiveness of the seasoning for microwave oven cooking of this invention is shown. 
(1) It investigated by measuring the dielectric constant showing the size of the electrical energy 
conserved when heating by the microwave oven of ingredients, such as measurement salt, amino acid 
(MSG), various food, etc. of flie dielectric constant by the microwave oven of ingredients, such as salt, 
amino acid, and various food, (heatiag carried out easy etc.), is carried out and easy is impressed to 
electric field by the matter, and the electrical energy lost by generation of heat etc. 
[0037] A table 1 shows the result of having asked for the dielectric constant by measuring the amount of 
echoes of the electric field which turn to the ingredient concemed at the time of heating ^e above- 
mentioned ingredient with the microwave whose frequency is 2450MHz about a dielectric constant with 
the probe kit for HP85070A dielectric measurement (the product made from Hewlett Packard, U.S,). 
inside of table, and e' — specific inductive capacity - e" a ratio — dielectric loss - moreover, tandelta 
expresses a dielectric loss angle, respectively, in this case, tiie force (the electric ease of incorporating) 
in which the specific inductive capacity of e' conserves energy — the ratio of e" — extent (heating carried 
out easy) to which dielectric loss changes energy to heat - moreover, the dielectric loss angle of tandelta 
is shown as what expresses the little (so changeable with heat that it is large) of energy loss, 
respectively. Consequentiy, as shown in a table 1, it turned out that the soy sauce (HKP) containing salt 
and amino acid, brine (10%), and an amino acid ^SG) water solution (5%) have high specific inductive 
capacity. 
[0038] 
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[0039) (2) The result of having measured distribution of a dielectric constant and dielectric loss is shown 
in (Mwing 1 about the dielectric constant of various ingredients, the distribution various food (meat, 
vegetables, firuit) of dielectric loss and water, air, and the seasoning for microwave oven cooking of this 
invention, it is shown in drawing 1 ~ as — the seasoning for microwave oven cooking of this invention - 
- other various food and water, and air - comparing - a high ratio — it tumed out that they are dielectric 
loss and the thing which has specific inductive capacity. 

[0040] (3) the ratio by the seasoning for microwave oven cooking of this invention — the ratio at the 
time of processing the pig peach lean of a food ingredient using the seasoning for microwave oven 
cooking (seasoning powder) of measurement this invention of the improvement effectiveness in 
dielectric loss (heating carried out easy) ~ the result of having measured dielectric loss is shown in 
drawing 2 as compared with the case of not processing, processing with the seasoning for microwave 
oven cooking of this invention (seasoning powder), as shown in drawin€L2 - a ratio - dielectric loss 
improved notably and it was checked that there is the so-called operation effectiveness of it being heated 
and raising easy. 

[0041] (4) Cookware, a package bag, and the other adhesive improvement effects of the curdlan to 
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which are hard to adhere and outstanding operating characteristics are made to give were examined by 
the foUowing approaches in the comparison with other thickening polysaccharide about the seasoning 
for microwave oven cooking of adhesion loss comparative study this invention. That is, other raw 
material combination prepares the seasoning prepared like the example 2, respectively, and as it 
prepared tihree sorts of things which paid the ingredients cooked to a plastic bag, oontamed the above- 
mentioned seasonings of each in the plastic bag, respectively and shook the whole Ughtly, it made the 
seasoning to add cuidlan, xantban gum, and gellant gum to a plastic bag, and adhere to an ingredient. 
[0042] Then, it compared with the ullage of other seasonings, having measured the seasoning which 
remained into the plastic bag, without taking out an ingredient out of a plastic bag and being able to 
adhere to an ingredient, and having used as 1 ullage in the plastic bag of the seasoning which added 
curdlan (fly off extent). Moreover, it compared with the coating weight to the pan of other seasomngs, 
having used coating weight of the seasoning to the pan at the time of putting an ingredient on a pan as 1 
so that an ingredient might be taken out out of a plastic bag and microwave oven cooking could be 
peiforaied. In addition, such ullage and coating weight were computed by measuring such weight. 
[0043] Consequently, as shown in drawings , as compared with other thickening polysaccharide, about 
both adhesion extent to a plastic bag, and adhesion extent to a pan, it was low, the adhesion loss, i.e., fly 
off extent, of curdlan, and it was checked that the adhesive improvement effect which the curdlan in the 
seasoning for microwave oven cooking of this invention has is excellent. 



[Translation done.] 
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•NOTICES*. 

jx>0 and I»PXT are not rasponslbla for any 
damages caused by fahe use ot this translation - 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3 .1n the drawings, any words are not traixslated. 



EXAMPLE 

[Example] Next, althou^ this invention is concretely explained based on an example, this invention is 
not limited only to the example concemed. . . 

It mixed with curdlan 4.2g of 7g of saccharides of 42g of powdered soy sauce contammg 13.5g ot 
example 1(1) raw-material combination salt, and 0.6g of amino acid, and the powder gestalt which 
consists of suraose, and a granulation gestalt, and tibie seasoning for microwave oven cooking of the 
shape of powder of this invention was prepared. i. • r -» « 

[0045] (2) cooking of the teriyaki Mr. product of the fish by the microwave oven - as bun [ 7.5g ot 
seasonings for microwave oven cooking prepared as mentioned above and lOOg / of sliced ] was 
contained in the transparence package bag made from vinyl and the whole was often shaken, as the 
seasoning concerned was uniformly sprinkled on the front face of sUced bun, it was made to adhere to 
homogeneity Subsequently, the teriyaki Mr. product which has eye a bum carried out cooking with the 
usual frying pan etc., and it earned out beautifully brown, and gloss was obtained by putting cut fish into 
ejection and a dished container, carrying out a 1^, and carrying out cooking for 2 minutes with the skm 
temperature of 70-100 degrees C with a microwave oven (500W) as it is. 
[0046] It mixed with 7.93g of starch and 37g of wheat flour which consists of curdlan 9g of 24g of 
saccharides of 17g of powdered soy sauce containing 5.5g of example 2(1) raw-material combination 
salt, and 0.25g of amino acid, and the powder gestalt which consists of sucrose, and a powder gestalt, 
and a potato, and the seasoning for microwave oven cooking of tiie shape of powder of this invention 
was prepared. 

[0047] (2) cooking of the frying-without-coating Mr, product by Hie microwave oven - as the 
seasonings 7-lOg for miCTOwave oven cooking prepared as mentioned above and pork [ lOOg / of 
sliced ] were contained in tiie transparence package bag made from vinyl and the whole was often 
shaken, as the seasoning concemed was uniformly sprinkled on the fix>nt fece of sliced chicken, it was 
made to adhere to homogeneity Subsequently, the fiying-without-coating Mr. product which has eye a 
bum canied out cooking with the usual frying pan etc., and it carried out beautifully brown, and gloss 
was obtained by putting cut fish into ejection and a dished container, canying out a lap, and carrying out 
cooking for 2 minutes wiHi the,skin temperature of 70-100 degrees C with a microwave oven (500W) as 
it is. 

[0048] (3) It heated for 2 minutes with the microwave oven (500W) further, and sweet-and-sour pork 
was made without carrying out a lap, after mixing the whole lightly, having poured the source 
containing a sweet-and-sour pork tool which once prepared separately the frying-without-coating Mr. 
product of the pork which is the cooking above of sweet-and-sour pork, and was made and cooked in the 
dished container at gectibn and this. 

[Translation done.] 
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*NOTICES* 

iTPO and IKPIT are sob responsible for any 
damages caused by tlie use of this translation. 

1 .This document has beea translated by computer. So the translation may not reflect the original 
precisely, 

2.**** shows the word which can not be translated 
3. In the drawings, any words are not translated. 



DESCRIPTION OF DRA.WINGS 



[BriefDescription of the Drawings] . . 

[Drawing 11 It is tiie explanatory view showing distribution of the dielectric constant and dielectnc loss 
of various food. . » 

[DrawingJ^ the ratio by Ihe seasoning (seasoning powder) processing for jmcrowave oven coolong ot 
this invention it is the explanatory view showing the improvement effectiveness in dielectric loss 
(heated easy). • ^ • 

[Drawing s,] It is the explanatory view showing the result of the adhesion loss comparative study m 
curdlan and other fbickening polysaccharide. 
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♦NOTICES* 

OTPO and XSPXT are not re^ponstible £or any 
dan&ges caused by the use o£ this translation. 

1 .This doctunent has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated 
3. In the drawings, any words are not translated 



DRAWINGS 



[Drawin^i] 




OMI -^^m OJM A 

[T)rawing2] 




[Drawing 3] 
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